TITLE: METHOD AND APPARATUS FOR VERTICALLY STUFFING 

CASINGS WITH SAUSAGE EMULSION 

5 BACKGROUND OF THE INVENTION 

Sausages have been traditionally made by filling the 
natural intestines of sheep and other animals with a sausage 
product whereupon the filled natural casing was formed into 
links for cooking. At more modern times, sausages are 
10 predominantly made by introducing an emulsion into an 
artificial casing, which in cases the sausage material 
through linking and preliminary cooking. Machines for 
making sausages with artificial casings have a high volume 
capability (up to 30,000 sausages per hour). Efforts have 
15 been made to use these high speed machines with natural 
casings. However, because of the nature of the natural 
casings, including the relatively shorter and variable 
length and non uniform diameter, modern sausage encasing 
machines have not achieved the volume and capacity with 
20 natural casings as they do with artificial casings. 

It is therefore a principal object of this invention to 
provide a machine for encasing sausages that improves upon 
the state of the art . 

A further object of this invention is to provide a 
25 sausage encasing machine that is vertically aligned to allow 
gravity to enhance the movement of the casing. 

Yet a further object of this invention is to reduce 
bunching of the casings. 

These and other objects will be apparent to those 
30 skilled in the art. 
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BRIEF SUMMARY OF THE INVENTION 

A machine for encasing sausages that has a vertically 
disposed stuffing tube. The vertically disposed stuffing 
tube has a lower discharge end, a means for rotating the 
5 stuffing tube, and a means for moving upward and downward. 
The machine also consists of a twister mechanism and a 
linker. A conical shaped restricting device is located at 
the lower portion of the tube and aids in straightening the 
casing out before it enters the twister. Because the 
10 sausage encasing machine is set up vertically, the movement 
of the shirred casing is enhanced by gravity. 

BRIEF DESCRIPTION OF THE DRAWINGS 

Fig. 1 is a side view of a sausage making machine 
15 showing the conventional components modified by this 

invention having a sectional view of the conical shaped 
restricting device. 

DESCRIPTION OF THE EMBODIMENTS OF THE INVENTION 
20 The term ^'emulsion" as used herein includes meat or any 

other such edible substance . 

With reference to Fig. 1, a sausage making machine 10 

has a frame 11, and a slidable- stuffing tube 14. The 

sausage making machine 10 further has a twisting mechanism 
25 16, a linking mechanism 18, a discharge horn 20, and a 

conveyor 22 . 

The sausage encasing machine 10 is set up in a vertical 
plane. The sausage machine 10 has an air cylinder 24 that 
is operably connected to both a rotator 2 6 and a stuffing 
30 block 28 and is attached to the stuffing tube 14. At the 

end of the stuffing tube 14 is a conical shaped restricting 
device 30 that is attached to the twister mechanism 16. 
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Connected to the stuffing block 28 is a metering pump 32 and 
a source 34. 

In operation the meat emulsion is pumped from the 
source 34 through the metering pump 32 into the stuffing 
5 block 28- The emulsion then proceeds to stuffing tube 14 
and into a casing 36. The casing 36 is then guided off the 
tube 14 and into the twister mechanism 16 by passing through 
the conical shaped restricting device 30. Because gravity 
assists in feeding the casing 36, and hence the restrictor 

10 30, the casing is straightened by the restrictor 30 before 

entering the twister mechanism 16, thus reducing bunching in 
the casing 36. If needed, water from a water source may be 
sprayed into the restrictor 30 to help the casing 36 more 
easily slide through the restrictor 30. After the casing 36 

15 slides through the restrictor 3 0 it then proceeds through to 
twister mechanism 16, then into linking mechanism 18, down 
to discharge horn 20 and finally engages conveyor 22. 

It will be appreciated by those skilled in the art that 
other various modifications could be made to the device 

20 without the parting from the spirit in scope of this 

invention. All such modifications and changes fall within 
the scope of the claims and are intended to be covered 
thereby. 
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